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*  MWH  1932  * 

U.  3.  Ik partment  of  Agriculture 
Tuesday,  November  22,  1932. 


Subject:     "Pumpkin  and  Squash."    Information  from  the  Bureau  of  Home  Economics, 
U.S.D.A. 

Before  we  get  started  on  o  the  topics  today,  I'd  like  to  add  a  P.S.  to 
yesterday's  conversation.    The  Recipe  Lady  who  is  a  pumpkin-pie  expert,  has  sev- 
eral helpful  ideas  for  making  your  Thanksgiving  pumpkin  or  squasn  pies. 

Suppose  you  makeyour  pie  of  fresh  pumpkin,  perhaps  one  of  those  stored  in 
your  cellar  or  one  that  you  have  brought  .home  from  market. 

"Then,"  says  the  Recipe  Lady,"  be  sure  you  start  preparing  the  pumpkin  in 
plenty  of  time  the  day  before.    The  success  of  your  pie  depends  so  much  on  the 
consistency  of  your  pumpkin  piiLp  that  you  need  plenty  of  time  to  cook  xt  as  dry 
as  possible." 

Another  friend  of  mine  suggests  that  you  can  save  time  and  hard  work  in 
cutting  the  pumpkin  up  by  putting  the  raw  pumpkin  or  squash  through  a  food  chopper 
before  you  cook  it. 

Cooking  the  pulp  dry,  then,  is  one    important  point  for  the  pie-maker  to 
remember.    Another  one  is  having  a  good  custard  base  made  of  milk,  eggs  and  sugar. 
Eor  seasoning,  a  good  combination  of  spices  is  cinnamon,  allspice  and  mace.    A  _ 
little  salt  in  the  pumpkin  mixture  brings  out  the  flavor.    By  the  way,  for  special 
occasions  like  holiday  dinners,  little  individual  pumpkin  pies  are  dinerent  and 
attractive.    And  small  mmpkin  custards  baked  in  little  custard  cups  or  rameicins 
are  nice  for  the  youngest  members  of  the  family.    They  look  just  like  the  grown- 
ups' pie  but  they  don't  have  that  troublesome  crust.    In  fact,  yellow  pumpkin  cus- 
tard-is a  good  dessert  for  all  members  of  the  family.    You  can  serve  the  custard 
plain  or  with  jelly  or  whipped  cream  on  top. 

Sometimes  I  think  we  don't  give  these  two  vegetables— pumpkins  and 
squashes  their  duo.    They  are  usually  cheap  either  to  buy  or  raise  yourself,  they 
store  well  and  they  are  very  useful  foods.    In  recent  years  the  scientists  have 
discovered  that  vegetables  of  a  yellow  color  have  specially  valuable  properties, 
just  as  green  vegetables  have.    The  yellow  color  is  a  sign  that  the  vegetables 
contain  vitamin  A,  the  vitamin  that  builds  resistance  to  infections,  maintains 
vitality  and  stimlates  growth.    In  a  low-cost  diet  this  vitamin  is  very  likely 
to  be  deficient.    Whenever  you  can  add  an  inexpensive  yellow  vegetable  to  the  ^ 
menu,  you*re  just  that  men  better  off,  just  that  much  surer  of  getting  your  vi- 
tamin k  quota.    So  when  the  green  leaf  vegetables  are  more  expensive,  as  they  are 
during  the  winter,  remember  the  pumpkin  and  the  squash  and  give  them  a  place  on 
the  family  dinner  ta.ble. 
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The  experts  tell  me  that  the  Connecticut  field  pumpkin  and  the  "large 
cheese  pumpkin"  are  best  for  canning.    For  pie,  they  re© mend  especially  the 
"large  cheese"  and  the  small  sugar  pumpkin. 

As  for  squash,  you  can  prepare  and  use  it  in  practically  the  same  ways 
that  you  use  pumpkin.      But  don't  ask  me  to  tell  you  :auch  about  the  different  va- 
rieties of  squash.    The  very  thought  of  them  makes  my  head  go  round.    For  squashes 
seem  to  grow  in  all  sizes,  shapes  and  shades.    They  come  in  yellow,  green,  white 
and  even  red  with  flesh  colored  all  the  way  from  deep  yellow  to  pale  yellow  or 
greenish  white.    They  may  he  oval,  round,  cylindrical,  and  gourd-shape.    They  may 
have  either  straight  or  crooked  necks.    They  may  he  as  small  as  an  apple  or  as 
"big  as  a  watermelon. 

Here's  something  worth  remembering  about  storing  pumpkins  and  squash. 
Like  sweet  potatoes,  these  two  vegetables  keep  best  in  a  warm,  dry  place.  Under 
these  conditions  Hubbard  and  Boston  Marrow  and  other  firm-fleshed  varieties  will 
keep  through  the  winter. 

Both  pumpkins  and  squashes  are  real  Americans,    The  Indians  were  culti- 
vating them  beforo  the  white  men  came  to  these  shores.    And  the  Indians  taught 
the  early  settlers  how  to  use  them*    Even  the  word    squash  is  a  hundred  percent 
American  word.    It  came  from  the  Indians  and  even  today  is  only  used  in  America. 
You  may  be  interested  to  know  that  Captain  John  Smith,  writing  of  Virginia,  men- 
tioned "pumpions  and  macocks."    The  botanists  believe  that  macocks  is  the  early 
word  for  a.  variety  of  squash,  known  today  as  "Perfect  Gem." 

Of  the  squashes  on  the  market  at  present,  the  Hubbard  is  the  most  popu- 
lar.   The  three  varieties  of  Hubbard  squash  are  the  warted,  the  green  and  the 
golden.    All  are  good  for  cooking,  but  only  the  yellow  squashes  are  suitable  for 
canning.      Green  in  the  rind  dicolors  the  canned  product. 

Besides  the  well-known — I  should  say  famous  pie,  ma.de  from  pumpkin, 

you  can  serve  pumpkin  and  squash  in  several  different  ways.    For  the  main  course 
they  make  a  good  vegetable,  mashed  or  baked  and  seasoned  with  salt,  pepper  and 
butter.    The  Redpe  Lady  suggests  that  if  you  are  planning  to  serve  mashed  squash, 
you  steam  it  instead  of  boiling  it,  because  the  flavor  is  so  much  finer.  You 
can  bake  your  pumpkin  or  squash  "on  the  shell."    What  else  •  can  you  make  of  these 
vegetables?    pumpkin'  corn  bread,  for  one  thing.    For  another,  squa,sh  rolls  or 
biscuits.    Golden  pumpkin  custards  are  very  nice  for  winter  desserts.    I  have  al- 
so seen  slices  of  pumpkin  candied  like  citron.    They  make  an  attractive-looking 
confection.    And  I've   'even  seen  pumpkin  made  into  preserves  with  lemon  and  orange. 

Now  let's  see.  Tomorrow  we  have  some  last-minute  hints  on  the  program. 
And  then  we  have  a  menu  for  a  very  quick  dinner — "a  half-hour"  dinner,  the  Menu 
Specialist  calls  it. 

Thursday,  Thanksgiving  Day,  I'll  repeat  by  request  those  Thanksgiving 
games  for  the  whole  family  that  I  told  you  about  last  year. 


